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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Housekeepers'  Chat  Thlxrs. ,  Feb.  16/28 

(FOB  FOE.  PUBLICATION) 

Subject:  "From  the  Bottom  of  the  Apple  Barrel,"     Information  from  Bureau  of 
Home  Economics,  U.  S.  B.  A, 

Bulletins  available:     "leaflet  No .  17,   "Cooking  Beef  According  to  the  Cut,"  and 
F.  3.  1044,  "The  City  Home  Garden," 
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The  time  has  come  to  broadcast  once  more  the  recipe  for  the  delicious  Up- 
side-down Apple  Cake'—-  "the  Cake  that  Made  Radio  Famous „ "  First,  though, 
lot's  answer  a  number  of  apple  questions  ~—  I've  been  saving  them  for  the  apple 
program.     If  your  memory  is  not  to  be  trusted,  perhaps  you  will  want  to  jot 
down  some  of  the  information  in  the  answers, 

First  question;     "please  tell  me  whether  there  is  any  food  value  in  apple 
peelings,  and  how  to  cook  apples,  so  they  will  herd  their  shape." 

Answer:     Apple  peelings  do  have  food  value,     whenever  possible,  use  the 
peelings.    You  probably  know  that  the  sugar  and  mineral  matter  in  apples  are 
soluble.     Therefore,  use  only  a  small  amount  of  water  in  cooking  apples,  and 
serve  it  with  the  fruit,    HP  use  to  waste  the  sugar  and  minerals  that  come  with 
the  apples. 

Your  second  question  is  about  cooking  apples,   so  they  will  hold  their  shape. 
The  answer  is,  add  the  fruit  to  a  hot  sirup,  or,  add  the  sugar  at  the  beginning 
of  the  cooking  process,     "Then  fruit  is  made  into  a  sauce,  it  is  cooked  until 
soft,  as  much  as  possible  in  its  own  juice,  and  the  sugar  is  added  last.  But 
if  you  want  the  fruit  to  hold  its  shape,  add  the  sugar  at  the  beginning  of  the 
cooking  process. 

Second  question:     "Should  one  use  a  covered  pan,   in  cooking  applesauce?" 

Answer:     Yes,   one  should.     Bo  you  remember  the  Recipe  Lady's  directions  foi 
cooking  applesauce?     Something  like  this:     ffesh,  peel,  quarter,  and  core  the 
apple s .     Or,   if  you  intend  to  put  the  sauce  through  a  colander,  leave  the  skins 
on,     Ccck  the  apples  in  a  covered  pan,  using  just  enough  water  to  keep  them  fror 
scorching.     If  apples  are  cooked  in  a  covered  pan,   the  steam  will  cook  them. 
Cook  rapidly,  until  the  apples  are  soft,  adding  a.  little  more  water  if  necessary. 
If  you  have  left  the  skins  on,  put  the  sauce  through  a  colander,  or  a  sieve, 
and  then,   si,7eeten  to  taste.     A  dash  of  salt  and  a  little  butter  improve  the 
flavor.     Adding  the  sugar  after  the  apples  are  strained,   gives  a  fresher  taste, 
and  saves  sugar.     One  needn't  waste  sugar  on  the  applesauce  which  docs  not  go 
through  the  sieve.     Variety  of  flavor  may  be  secured  by  adding  spices,  such  a.s 
cinnamon,  or  nutmeg,  or  cloves,   thin  slices  of  lemon,   or  a  few  drops  of  lemon 
juice , 

Third  question:     "Please  tell  me  when  nutmeg  should  be  added  to  applesauce" 


R-HC  -2/16/28 

Answer:    Nutmeg  should  be  usrd  only  on  applesauce  which  is  to  be  eaten  at 
once,     Applesauce  flavored  faith  nutmeg  is  apt  to  become  bitter,   on  standing. 
As  you  all  know,  the  best-flavored  apples  make  the  best  sauce.     Apples  which 
have  lost  their  flavor  may  be  combined  with  such  other  fruits  as  prunes, 
pineapple,  dates,  figs,   quinces,   or  raisins. 

Fourth  question:     "Will  you  please  give  me  a  recipe  for  Baked  Apples?" 

Answer:  A  recipe  is  not  necessary  for  baked  apples.     Simply  wash  the  apple 
and  core  them,     Be  careful  not  to  cut  through  the  blossom  end  when  removing  the 
core.     Place  the  apples  in  a  baking  dish,  fill  the  holes  with  sugar,  and  butter 
Add  a  few  drops  of  lemon  to  keep  the  apples  from  sticking.     Very  juicy  apples 
do  not  need  water.     Cover  the  baking' dish,  or  pan,  and  bake  in  a  hot  oven  until 
the  apples  are  soft.     Apples  cook  more  quickly  in  a  covered  vessel,  because 
the  steam  is  held  in.     Serve  baked  apples  hot  or  cold,  with  or  without  cream. 
In  the  fall, when  apples  are  at  their  best,  spices  are  not  really  necessary,  but 
in  the  spring  spice  is  an  improvement.     Raisins,   too,  are  good  with  baked  apple,  ■ 

Some  apples,   such  as  the  Winesap,  have  more  jellying  power  than  others.  Ii 
cooked  long  enough,  the  juice  forms  a  jelly,     when  apples  of  this  kind  are 
baked  through,  remove  them  from  the  baking  dish,  and  concentrate  the  juice,  add- 
ing a  little  more  sugar  if  necessary.     Then  place  the  jelly  over  the  baked 
apples.     No?/  I  think  we  are  re:  dy  for  our  famous  recipe,  for  Upside-down  Apple 
Cake:     Nine  ingredients: 

l/4  cup  butter  2  teaspoons  baking  powder 

l/2  cup  sugar  l/8  teaspoon  salt 

1  egg  1  teaspoon  vanilla,  and 

l/2  cup  milk  2  to  4  apples,  depending  on  size. 

l-l/2  cuds  sifted  soft-wheat  flour 

Check  the  nine  ingredients,  please,  while  I  repeat  them:  (Repeat) 

Cream  the  butter.     Add  the  stigar,  the  well-beaten  eggs,  and  vanilla.  Sift 
the  dry  ingredients  together  twice,   and  add  alternately,  with  the  milk,  to 
the  first  mixture.     Use  a  square  or  oblong  baking  dish,  or  a  very  heavy  pan. 
Fut  a  thick  coating  of  butter  on  the  bottom  and  sides  of  the  dish  or  pan.  Wash, 
pare,  and  quarter  firm-fleshed  apples.     Slice  them  rather  thin,   and  place  them 
so  that  the  slices  overlap  and  form  even  layers,  covering  the  bottom  of  the  dis  ■. 
Sprinkle  wellwith  sugar  and  cinnamon  which  have  been  well  mixed.     Add  another 
layer  of  apples  placed  with  equal  care,  and  flavor  with  cinnamon  and  sugar. 
Four  the  cake  mixture  over  the  apples.     The  batter  is  rather  thick,  and  may  nee" 
to  be  smoothed  on  ton  with  a  knife.     Bake  slowly  in  a  very  moderate  over  (at  a 
temperature  from  300° to  325°  v,)  for  3/4  of  an  hour.     Loosen  the  sides  of  the 
cake,   turning  it  out  carefully,  upside  down,  and  the  top  will  be  covered  with 
neat  layers  of  transparent  apples.     Serve  hot,  with  hard  sauce  or  whipped  crean  . 

Have  I  talked  a-plenty  about  apples  for  today?  I  thought  so.  If  you  want 
more " applerrecipes ,  send  for  the  Radio  Cookbook.  It  contains  quite  a  number  of 
apple  recipes. 

I  have  two  or  three  more  questions  to  answftr,  before  I  give  you  the  dinner 

menu.. 
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The  f >rs -question  is  f.vcM  a  liitener  who  asks  ho:?  to  remove  lime  from  a 
teakettle.     If  the  deposit  of  lime  is  not  too  heavy,  you  can  remove  it  with  a 
hot  solution  of  vineVar'',        of  commercial  muriatic  acid.     Muriatic  acid  — 
spelled  m-u-r~i-a---t--i-c ,  may  "be  "bought  at  a  drug  store.    Use  one  part  of  muria- 
tic acid  to  five  parts  of  water.    Handle  the  acid  with  great  care,  "because  it  is 
corrosive,  and  poisonous,     Af-t/ST  the  lime  has  "been  soaked  off  with  the  acid  solu 
tion,   rinse  the  teakettle  several  times,  arid  rash  it  thoroughly.     If  the  lime 
deposit  has  "become  very  thick  and  hard,   there  is  no  practical  way  to  remove  it. 

Sl'ext  question:     "Do  you  have  any  good  recipes  for  cooking  beef?" 

There  are  some  excellent  recipes  for  cooking  "beef,  in  the  new  four-page  lea 
let,  called  "Cooking  Beef  According  to  the  Cut."  just  issued  by  the  Bureau  of 
Heme  Economics.  This  leaflet  contains  a  li.st  of  the  tender  and  less  tender  cuts 
general  directions  for  cooking  tender  cuts  and  less  tender  cuts,  and  recipes  for 
Broiled  Steak,  Rib  Boast  of  Beef,  Stuffed  Blank  Steak,  and  Pot  Boast  of  Beef,  I 
think  it  is  one  of  the  most  practical  leaflets  ever  compiled,  for  homekeepers. 
The  leaflet  is  free,  and  I  shall  be  glad  to  send  it  to  you. 

One  more  question:  "Does  the  U,  S.  Department  of  Agriculture  have  any  "bul- 
letins on  gardening,  for  people  who  live  in  the  city,  and  have  only  a  small  back 
yard  garden?"  ' 

W.R.B. ,  my  friend  the  Garden  Specialist,   is  the  author  of  a  free,  illustrat 
ed  Bulletin,  called  "The  City  Home  Garden,"  which  has  the  information  you  want, 
I  am  sending  you  a  copy  of  the  bulletin  today. 

Bow  ycu  may  write  the  dinner  menu  • —  no  this  seems  to  be  a  supper  menu: 
Sliced  Cold  Meat;  Creamed  Canned  Asparagus,   in  Pastry  Shells;  Cabbage  and  Carrot 
Salad;  and  Hot  Biscuits  and  Honey,     The  pastry  shells  for  the  Creamed  Canned 
Asparagus  are  made  from  regular  pie  crust,  baked  on  muffin  pans,  turned  upside- 
down.     Adding  an  egg  yolk  to  the  cream  sauce  for  the  asparagus,  a  few  minutes 
before  serving  gives  richness, 

1       You  will  find  the  recipe  for  Cabbage-Carrot  Salad  in  the  Radio  Cookbook. 
I've  forgotten  the  page,  but  I'm  sure  it's  there. 

To  repeat  the  menu:  Sliced  Cold  Meat;  Creamed  Asparagas,  in  Pastry  Shells; 
Cabhage  and  Carrot  Salad;  and  Hot  Biscuits  and  Honey. 
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